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SAFS Yoo, Sang-Ho

Professor, Department of Food Science and Biotechnology, Sejong University
Director, Carbohydrate Bioproduct Research Center (CBRC)

E-mail address: shyoo@sejong.ac.kr
Tel. +82-2-3408-3221
Fax. +82-2-3408-4319

SEEEELY

i

= Enzymatic Bioprocess of Novel Functional Carbohydrate Materials

= Structural Modification and Characterization of Food Biomacromolecules
= Starch Chemistry

= Structural Identification and Stability Improvement of Natural Colorants

= Development of Biocompatible Nutrient/Drug Delivery System

Development of High Intensity Sweeteners from Natural Origin

2% AT

A, 2021-2025
- B4 Mo A% WE Y MO 7 FY AP (SEIEFY, 2021-2024)
- ZYEA OUILERES I3 HSHE ZUEA YU DB 13 U AMET 28 Y Y (5EVUEH,

= ERFLAOl §AZ ZMEZ|HIfE L AIZAWZMO| ML (SAAAAIZH 2015-2018)

- SAEABAILAYS H8SH DHE WE A% A Y JIBAY AT (SULAAZE 2015-2018)

- MO ELASIS W IS CHMI J|ub SHEF 942 YA MY U AE MR (SUAAAIZH 2015-2018)

- MEONY HMEUIMS BB VSN M MM 2|4 AL Y3 IS Jju 2E (3HaA
Ct 2015-2017

- UTIEI YA EAS BEF EBM HEUN YUY AT Y 0|9 SBHE HYAAMORO| BE
THsA ERAE (3R JLH T 2012-2015)

= Differentiated structure of synthetic glycogen-like particle by the combined action of glycogen
branching enzymes and amylosucrase. (2022) International Journal of Biological Macromolecules

= Increasing the dietary fiber contents in isomaltooligosacchari des by dextransucrase reaction with
sucrose as a glucosyl donor. (2020) Carbohydrate Polymers

= Production and characterization of low-calorie turanose and digestion digestion resistant starch by
an amylosucrase from Neisseria subflava. (2019) Food Chemistry

= Characterization of rice starch gels reinforced with enzymatically-produced resistant starch. (2019)
Food Hydrocolloids

= Sucrose-based biosynthetic process for chain-length-defined alpha-glucan and functional sweetener
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by Bifidobacterium amylosucrase. (2019) Carbohydrate Polymers

Green process development for apple-peel pectin production by organic acid extraction. (2019)
Carbohydrate Polymers

Expression, purification, and characterization of a novel amylosucrase from Neisseria subflava. (2018)
International Journal of Biological Macromolecules

Biochemical properties of L-arabinose isomerase from Clostridium hylemonae to produce D-tagatose
as a functional sweetener. (2018) Plos One

Quality improvement of a rice-substituted fried noodle by utilizing the protein-polyphenol interaction
between a pea protein isolate and green tea (Camellia sinensis) extract. (2017) Food Chemistry

Wheat dough syruping in cold storage is related to structural changes of starch and non-starch

polysaccharides. (2017) Food Research International
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U4M7| Kim, Sun-Ki

Assistant Professor, Department of Food Science and Technology, Chung-Ang University

E-mail address: skkim18@cau.ac.kr
Tel. +82-31-670-3261
Fax. +82-31-675-3108

- B2 QIARBAY MAS 53 ME LML
- 2| QAR 4B S3 24 Chr

- DIME/ELE 08T MY BY W

- B U SYEY AE Y HYs

SAMEY gH Y AHOD 55 2 53 A2 WEAAO U OHE Uy SO YA, 3R
A4 =, 2018.03-2019.02)
-DEE MEROA A EAE MM AT OFBO BWH V& (MYAT TIARMY, 2019.03-

2022.02)

CHEY AR

= Elimination of biosynthetic pathways for L-valine and L-isoleucine in mitochondria enhances
isobutanol production in engineered Saccharomyces cerevisiae. (2018) Bioresource Technology

= Engineering a spermidine biosynthetic pathway in Clostridium thermocel/lum results in increased
resistance to furans and increased ethanol production. (2018) Metabolic Engineering

= Expression of a cellobiose phosphorylase from 7hermotoga maritima in Caldicellulosiruptor bescii
improves the phosphorolytic pathway and results in a dramatic increase in cellulolytic activity. (2018)
Applied and Environmental Microbiology

= Heterologous expression of a B-D-glucosidase in Caldicellulosiruptor bescii has a surprisingly
modest effect on the activity of the exoproteome and growth on crystalline cellulose. (2017) Journal
of Industrial Microbiology and Biotechnology

= In vivo synergistic activity of a CAZyme cassette from Acidothermus cellulolyticus significantly
improves the cellulolytic activity of the C. bescii exoproteome. (2017) Biotechnology and
Bioengineering

= Metabolic engineering of Saccharomyces cerevisiae for production of spermidine under optimal
culture conditions. (2017) Enzyme and Microbial Technology

= Engineering the N-terminal end of CelA results in improved performance and growth of

Caldicellulosiruptor bescii on crystalline cellulose. (2017) Biotechnology and Bioengineering
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449 E Kim, Young-Rok

Professor, Department of Food Science and Biotechnology, Kyung Hee University

E-mail address: youngkim@khu.ac.kr
Tel. +82-31-201-3830
Fax. +82-31-204-8116

Z 4328 7Y U O/ HIFOR MR By Y WYY 12 2
Y 123 M Y oo $§ (ARDIETY, UL, YSUY 5)
AT

24
AZ7|& 7§ (Electrochemical, paper-based colorimetric, SERS &)
WA ALY 22 Y 324 AL

- MERS A Y| VOIS B EALZ 7 U O|S HIEHOR HEOHUR 0|5 5
HZY AT (ALY, AP, 2019-2022)

- OfUEA EALY A7|ZYA 2 AF U O|F JUOR 3t NES S8BUY WA Tl MY
(A7, SH2A R, 2016-2019)

- 22 Y ZASIIBEY MY HEES Yot YIIH YEiRs ATUWIE MY (ATHY, SEUE
A, 2019-2023)

- NE 3 OMSEEHs 5 MBS OIYA £ U YIH W Y (APHY, HBIFBAN, 2020-
2021)

CHEY AR

= Preparation of starch-based drug delivery system through the self-assembly of short chain glucans and
control of its release property. (2020) Carbohydrate Polymers

= Gold nanoparticle-coated starch magnetic beads for the separation, concentration and SERS-based
detection of E. coli 0157:H7. (2020) ACS Applied Materials and Interfaces

= Paper-based lateral flow strip assay for the detection of foodborne pathogens: principles, applications,
technological challenges and opportunities. (2020) Critical Reviews in Food Science and Nutrition

= Charge-switchable magnetic separation and characterization of food additive titanium dioxide
nanoparticles from commercial food. (2020) Journal of Hazardous Materials

= Synthesis of monodisperse starch microparticles through molecular rearrangement of short-chain
glucans from natural waxy maize starch. (2019) Carbohydrate Polymers

= Paper-based radial chromatographic immunoassay for the detection of pathogenic bacteria in milk.
(2019) ACS Applied Materials and Interfaces

= Alpha-Hederin Nanopore for Single Nucleotide Discrimination. (2019) ACS Nano

10
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448l Kim, Young-min

Associate Professor, Department of Food Science and Biotechnology, Chonnam National
University

E-mail address: u9897854@jnu.ac.kr
Tel. +82-62-530-2142
Fax. +82-62-530-2149

- D2 U B4E 0|83 9 MBLY U MATY A LI
- 8N MEA F18E T Y

- A DYD| AW WE Y YSHUEES S AU

- FHYES DA ABEIYHM U A

2 §5t HIRCQAO|E D, E EE M ETH M4 U U AWRHY SHAT (MYAT,

o

=1

- FUSYESF 53 DY SHWI Y JISHEY FM (WUNR, FYROISILSY, 2017-2019)

- M MEZ 013 JLSEAH A B0 CIFMA TS Y U H8Y B MG BIH (YA, 52T
£3, 2018-2020)

- AYTISH ABLME FEF Z20|y OFf4 Y (MYAT, FAATME, 2018-2019)

- JlSMY HME B MG B4 EB (MYAT, HYAL, 2018-2019)

EY AU

= Biochemical characterization of alkaliphilic cyclodextrin glucancanotransferase from an alkaliphilic
bacterium, Paenibacillus Deajeonensis. (2019) Journal of Microbiology and Biotechnology

= Effects of triterpenoids Alisol-F on human 5-hydroxytryptamine 3A and a3B4 nicotinic acetylcholine
receptors mediated ion currents. (2017) Molecular & Cellular Toxicology

= Synthesis and functional characterization of caffeic acid glycoside using Leuconostoc mesenteroides
dextransucrase. (2017) Journal of Agricultural & Food Chemistry

= Synthesis and characterization of novel astragalin galactosides using beta-galactosidase from Bacillus
circulans. (2017) Enzyme Microbial. Technology

= Inflammation inhibitory effect of water extract from pumpkin’s tendril. (2017) Korean Journal of Food
Preservation

= Synthesis and characterization of novel astragalin galactosides using beta-galactosidase from Bacillus
circulans. (2017) Enzyme and Microbial Technology

= Safflower bud inhibits RANKL-induced osteoclast differentiation and prevents bone loss in
ovariectomized mice. (2017) Phytomedicine

= Enzymatic synthesis of chlorogenic acid glycoside using dextransucrase and its physical and functional
properties. (2017) Enzyme and Microbial Technology

11
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492t Kim, Young-Wan

Professor, Department of Food and Biotechnology, Korea University (Sejong campus)

E-mail address: ywankim@korea.ac.kr
Tel. +82-44-860-1436
Fax. +82-44-860-XXXX

SEEEELY

- 22RAE PHBHELY YS S DES BAREO|S UT-HTH T 7|E WY
- OfRl ASHEAE O3 YR HE U HOIRH YN NEAE T|& AT

- MZE TUARE YRS O1BF HE U RAUME M4 TEE AT

" ERIE BAE BE AE Y BPAE U SYEL RUA HR OIS 24 A3

23 AT

- A7F 7|AS 0183 LA 715N 97129 HIZIAH YL YT MBS TH MY (REHY
A, 2019-2023)

- NS4 ZBY Y MM Y TS P AT (HEHY, SYSAY
o |

r
J
O
rot
H
rf

[}
N

A2 U fo| e Uoiel 9577 e
- 7154 TsaHEEol MA O|8E M-S YT AXCHAR LTIAIO|S AAT|E i (RBHY, sl
=, 2016-2019)

CHEY AR

= Combined cross-linked enzyme aggregates of monoamine oxidase and putrescine oxidase as a
bifunctional biocatalyst for determination of biogenic amines in foods. (2019) Catalysts

= Complex formation of a 4-alpha-glucanotransferase using starch as a biocatalyst for starch modification.
(2018) Food Science and Biotechnology

= Physicochemical interactions of cycloamylose with phenolic compounds (2017) Carbohydrate Polymers

= (Characterization of divergent pseudo-sucrose isomerase from Azotobacter vinelandii: Deciphering the
absence of sucrose isomerase activity (2017) Biochemical and Biophysical Research Communications

= Construction of an antimyoglobin single-chain variable fragment with rapid reaction kinetics. (2016)
Biotechnology and Applied Biochemistry

= Overproduction and characterization of a lytic polysaccharide monooxygenase in Bacillus subtilis using
an assay based on ascorbate consumption. (2016) Enzyme and Microbial Technology

= Enzymatic synthesis of 3-O-a-maltosyl-L-ascorbate using an engineered cyclodextrin glucanotransferase
(2015) Food Chemistry

12



2022 Annual Profile Book _ Korean Association of Carbohydrate Research (KACR)

24Z0] Kim, Jong-Yea

Associate Professor, Department of Food Science and Biotechnology, Kangwon National
University

E-mail address: jongkim@kangwon.ac.kr
Tel. +82-33-250-6455
Fax. +82-33-259-5565

& O+ (HYAAL, S=HFELH, 2019-2021)
H (HQUAZL, ALt 2018-2020)
(YA, S2HMH7|YH, 2017-2018)
B A (YA, HTHF, 2017-2018)
P (YA, AL 2015-2018)

HEZ 374y

= (Change in textural properties, starch digestibility, and aroma of nonfried instant noodles by substitution
of konjac glucomannan. (2019) Cereal Chemistry

= Controlled fragmentation of starch into nanoparticles using a dry heating under mildly acidic conditions.
(2019) International Journal of Biological Macromolecules

= Effect of dextrinization and octenylsuccinylation of high amylose starch on complex formation with
omega-3 fatty acid (EPD/DHA). (2018) Food Hydrocolloids

= Effect of dual modification of HMT and crosslinking on physicochemical properties and digestibility of
waxy maize starch. (2018) Food Hydrocolloids

= Starch nanoparticles resulting from combination of dry heating under mildly acidic conditions and
homogenization. (2017) Carbohydrate Polymers

= Effect of heat-moisture treatment under mildly acidic condition on fragmentation of waxy maize starch
granules into nanoparticles. (2017) Food Hydrocolloids

= Relationship between pasting parameters and length of paste drop of carious starches. (2017) LWT

= Volatile composition and sensory characteristics of onion powders prepared by convective drying. (2017)
Food Chemistry

13
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43 M Kim, Hyun-Seok

Associate Professor, Major of Food Science and Biotechnology, Division of Bio-convergence,
Kyonggi University

E-mail address: khstone@kyonggi.ac.kr
Tel. +82-31-249-1319
Fax. +82-31-249-9604

- HE A3 fY Y 4E MG AT

- ME 23 IB g A Y 4B MG AT

- 5aAES YEI IIBHE Y

- SAM IIBEABY NEBAYE Ve Y HBLY Ny

- 4 HEOE DEY M HE AN O YATIE Y (BSHUY, SYFY B, 2018-2020)

- A =PI AFES 53 WS OIS U Hof Y& Y (ATHY, FFARHT, 2018-2021)

- M TR HERY 33708 N (YIHY, SHEYBATH, 2019-2020

- ZITTS 0183 HU 5 ABML Y U YU (BEUY, SYSALEE, 2019-2020)

- ABP MR B0 THTYO| o3 L5 WE-YEDEA THIE Sto|HE=o] M7 U Y (A
THQ, FRATMT, 2015-2018)

CHEY AR

= Green process development for apple-peel pectin production by organic acid extraction. (2019)
Carbohydrate Polymers

= Physicochemical properties of partially a-glucan-coated normal corn starch formed by amylosucrase
from Neisseria polysaccharea. (2019) International Journal of Biological Macromolecules

= Enzymatic extraction of starch from broken rice using freeze-thaw infusion with food-grade protease.
(2018) Starch/Starke

= Preparation and characterization of amorphous granular potato starches (AGPS) and cross-linked
amorphous granular potato starches (CLAGPS). (2017) Carbohydrate Polymers

= Effects of microwave-discharged cold plasma on synthesis and characteristics of citrate derivatives of
corn starch granules. (2017) Food Science and Biotechnology

= [nfluence of molecular structure on physicochemical properties and digestibility of normal rice starches.
(2015) International Journal of Biological Macromolecules

= Efficiency of high hydrostatic pressure in preparing amorphous granular starches. (2015) Starch/Starke

= Physicochemical properties of dehydrated potato parenchyma cells with ungelatinized and gelatinized
starches. (2015) Carbohydrate Polymers

= Effects of the amylose-amylopectin ratio on starch-hydrocolloid interactions. (2013) Carbohydrate
Polymers

14
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B Park, Sungkwon

Associate Professor, Department of Food Science and Biotechnology, Sejong University

E-mail address: sungkwonpark@sejong.ac.kr
Tel. +82-2-3408-2906
Fax. +82-2-3408-4319

= SAMENE R Ve 9

= AEIA|H TIZAE ABNLS AT LAY A ASY 282 TN

= ZSEVINE ZJ3AE ST ZeEE Y A2

= DEIMAIFZAM Y-S 2 invitro meat HAH7 = THY

43 AT

= DEIE AZLA NEE /Rt MEHYVIe EE HIYESs dAVIEe @Y O (3SYUEE. 5718

2018~2020)
» D2HIO|QE AR HYAHN 22U FOf
_%7“0” Dlilf %'gokl_—_r’- (i_|H0I, ﬁ ZHH,
[m]

l T8 LY R 0129 HUDYd=E 24 HAAA &
=2 £

= HA ZSME AL F- F {FHA 4G (Y, LEA|, 2018-2020)
=] =]

- ETLSE U B45 $SF O|RAES WYY Y MANY 7lE MY (MEMY, 5L, 2017-2019)
= NBY WD) M2 & Y OIE BB SEUTY AW B Y (BSATE, 57|, 2017-2021)

EY AR

= Continuous production of biohydrogen from brewery effluent using co-culture of mutated Rhodobacter
M 19 and Enterobacter aerogenes. (2019) Brioresource Technology

= A dietary vegetable, Moringa oleifera leaves (drumstick tree) induced fat cell apoptosis by inhibiting
adipogenesis in 3T3-L1 adipocytes. (2019) Journal of Functional Foods

= Dietary multi-enzyme complex improves /n Vitro nutrient digestibility and hind gut microbial fermentation
of pigs. (2019) Plos One

= Digestibility of phosphorous in cereals and co-products for animal feed. (2019) Saudi Journal of Biological
Sciences

= Comparisons of extracellular matrix-related gene expression levels in different adipose tissues from
Korean cattle. (2017) Livestock Science

= Maltose binding protein-fusion enhances the bioactivity of truncated forms of pig myostatin propeptide
produced in £. co/i. (2017) Plos One

15
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AMSHE Shin, Hakdong

Assistant Professor, Department of Food Science and Biotechnology, Sejong University

E-mail address: hshin@sejong.ac.kr
Tel. +82-2-6935-2525
Fax. +82-2-6935-4319

g0l IE ot=Q FU Ofo| Z2HP0|Zof| 0|2|& & +3

ﬂ% (=]
= AE A BHESF 71AA|2 (Earth Microbiome Project) 2H0q
- ALj Ofo| 32H[0| 0| 2{H&HE TREIO|QE A iyt
= QUA/AAA HEE 7|8t O E (ASsd 2 §&8T) 7Is8 #8 9+

KA

g3t w72| 43 A FU Ofo|AzHtol g HEt BBt O|F 3 YU Y
: AT (MYHT, SHRAZHT, 2017-2020)
|

| B3 L2l 2 A ZH 2018-2021)

- ZHU/EES OERLUA 7|HS BES AL MFH Al 52O A Ofo| ARH[O|S 7|540 Ojx|s ¥
S B U SHER AU BAF AAH 1ES S AL B fM WO BA A7 (AN, QI
2018-2020)

- 4 QUH A

HEY A2UY

= Microbiota analysis for the optimization of Campylobacter isolation from chicken carcasses using
selective media. (2019) Frontiers in Microbiology

= Differences in the fecal microbiota of neonates born at home or in the hospital. (2018) Scientific Reports

= Delivery mode and the transition of pioneering gut-microbiota structure, composition and predicted
metabolic function. (2017) Genes

= A communal catalogue reveals Earth's multiscale microbial diversity. (2017) Nature

= Modulation of gut microbiota of overweight mice by agavins and their association with body weight Loss.
(2017) Nutrients

- oAz 4 22 7

|—_n:
10
N
i=l

r
ro
|>
rm
|m
Al
izl
=}
| >
1o

A7 ZUYl Ofo|A=HOlg 249 0|12 =it

1
@7/ 2019 SNBSS A AEUNE 94 Eaciy

- SHRQ WUTE B AlAMS BRI UEAE QE 98 SAD B4 AP/ 2018 FRRAE Z2HO|L
A 55| Q4 EAEY

16



2022 Annual Profile Book _ Korean Association of Carbohydrate Research (KACR)

M2 = Shim, Jae-Hoon

Professor, Department of Food Science and Nutrition, Hallym University

E-mail address: jhshim@hallym.ac.kr
Tel. +82-33-248-2137
Fax. +82-33-248-2160

- SHA5E 54E 0|83 54T U ML M
e e 2 -
- 042 Y B4 WES HA JISHSU 54 A4

- uE|Ro|g A4 Qe 0|4
2020)

MM
rhr

ot 5014 HEZs{ ZAE0|29] 7|sA A (MY, =AAMT, 2017-
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0x
=
Jou
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I 0
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e =
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2, SHFAY7| £ S, 2019-2020)
2 (M2, SHRAEA LY, 2019-2021)
U T, S EAT, 2016-2017)
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HEY A2UY

= Transglycosylation properties of a novel-1,4-glucanotransferase from Bacteroides thetaiotaomicron and
its application in developing an alpha-glucosidase-specific inhibitor. (2018) Journal of Chemistry

= Characterization of novel thermophilic alpha-glucosidase from Bifidobacterium Jlongum. (2017)
International Journal of Biological Macromolecules

= Enzymatic synthesis of a novel kaempferol-3-O-beta-D-glucopyranosyl (1->4)-0-alpha-D-gluco-
pyranoside using cyclodextrin glucanotransferase and its inhibitory effects on aldose reductase,
inflammation, and oxidative stress. (2017) Journal of Agricultural and Food Chemistry

= Development and application of cyclodextrin hydrolyzing mutant enzyme which hydrolyzes beta- and
gamma-CD selectively. (2017) Journal of Agricultural and Food Chemistry

» L0l SHL ZAZME 1-O|=A|LX|2|0p0jAl S E X9 A REMEH (Method for production of 1-
deoxynojirimycin derivative with a single glucose) (2019) £ 10-1938366-0000

= A9 1-0I=2A| 2|2 0f0|Al S X L 0|9 FLUSHAHZAMS &% (Novel 1-deoxynojirimycin derivative
and its usage as hypoglycemic agent) (2018) £3{ 10-1897765-0000

= (CGTase HO|§4AE O|8SF &k UEIELQ A0 | REEH (Method for production of maltoheptaose
with high purity by CGTase mutant) (2017) £3{ 10-1707928-0000

17
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LLr4 Oh, Namsu

Assistant Professor, Department of Food Science and Biotechnology, Korea University (Sejong)

E-mail address: klanvin@korea.ac.kr
Tel. +82-44-860-1434
Fax. +82-44-860-1586

- M2Y QMBS waTY Y FHT VS AT (FSHY, PET, 2019-2022)

- DMYAEIA Q3 BTN Y UEH HMES AT 7154 AN Y RHEB Y (FBAY, iPET, 2018-2021)

- A0PHAUS Y3 Y UEH Y AX YURE HM HAS S AHO|RHA NEAY U HE WY (F
2242l iPET, 2017-2020)

- A QSRTUUS T VMY YESM DS 4B4Y U BN (F2HY, PET, 2015-2018)

- E4 AR FBE FE AT BN AP (FTAMY, PET, 2014-2017)

CHEY AR

= Enhanced Production of galactooligosaccharides enriched skim milk and applied to potentially synbiotic
fermented milk with Lactobacillus rhamnosus 4B15. (2019) Korean Journal for Food Science of Animal
Resources

= Anti-inflammatory activities of Maillard reaction products from whey, protein isolate fermented by
Lactobacillus gasseri 4M13 in lipopolysaccharide-stimulated RAW264.7 cells. (2019) Journal of Dairy
Science

= Probiotic and anti-inflammatory potential of Lactobacillus rhamnosus 4B15 and Lactobacillus gasseri
4M13 isolated from infant feces. (2018) Plos One

= Probiotic Lactobacillus fermentum strain JDFM216 stimulates the longevity and immune response of
Caenorhanditis elegans through a nuclear hormone receptor. (2018) Scientific Reports

= Enhancement of antioxidative and intestinal anti-inflammatory activities of glycated milk casein after
fermentation with Lactobacillus rhamnosus 4B15. (2017) Journal of Agricultural and Food Chemistry

= Mulberry leaf extract fermented with Lactobacillus acidophilus A4 ameliorates 5-fluorouracil induced
intestinal mucositis in rats. (2017) Letters in Applied Microbiology

= Supplementation of fermented Maillard-reactive whey protein enhances immunity by increasing NK cell
activity. (2017) Food and function
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O|HH S |Lee, Byung-Hoo

Assistant Professor, Department of Food Science and Biotechnology, Gachon University

E-mail address: blee@gachon.ac.kr
Tel. +82-31-750-5405

B B0 MBI S| F|USt BAES A3 Y Jur
B A28 TASHE AM Ty
aAs XA E &8st Al ZAHSH "o 2 wrob s

?_

2022)

- EQE 9 ©AstE Baf 540 A Y HHEE 53 AS Y U AE 4 47 (ALY, 8

Z2lH, 2018-2019)

= witA OARE 94E SR U87sd /AE E F 4Ee (R A4, sESNEZI=7IE8t
€, 2017-2019)

- 2R =2 MA Y 7RIS R (HPUUR, A EATY, 2018)

= Analysis of glucose generation rate and dietary fiber content in foods by simulating the human
gastrointestinal tract (25 122, Nestle Research Center, 2016-2018)

HEY A2UY

= Different inhibition properties of tea polyphenols on the individual subunits of mucosal a-glucosidases
as measured by partially-purified rat intestinal extract. (2019) Food & Function

= Physicochemical properties of partially a-glucan-coated normal corn starch formed by amylosucrase
from Neisseria polysaccharea. (2019) International Journal of Biomacromolecules

= QOptimization of in vitro carbohydrate digestion by mammalian mucosal o-glucosidases and its
applications to hydrolyze the various sources of starches. (2019) Food Hydrocolloids

= Pregelatinized starches enriched in slowly digestible and resistant fractions. (2018) LWT - Food Science
and Technology

= Biochemical properties of L-arabinose isomerase from Clostridium hylemonae to produce D-tagatose as
a functional sweetener. (2018) Plos One

= Effects of raw potato starch on body weight with controlled glucose delivery. (2018) Food Chemistry

= Maltase has most versatile a-hydrolytic activity among the mucosal a-glucosidases of the small
intestine. (2017) Journal of Pediatric Gastroenterology and Nutrition

= Number of branch points in a-limit dextrins impact glucose generation rates by mammalian mucosal a

-glucosidases. (2017) Carbohydrate Polymers
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O| 8 Lee, Suyong

Professor, Department of Food Science and Biotechnology, Sejong University

bl E-mail address: suyonglee@sejong.ac.kr
: Tel. +82-2-3408-3227

Fax. +82-2-3408-4319
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SH/HAY EM 7|5 WY (DYSHEY 24 5%, 48 BY A2H 5)
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28 7be U RS LHIF S8 AE i (MEYY SUZAAEE 2017-2020)
HF O
=

=4
HO|REZSHo F X A5 ST 27(=4 I ! MBS S88 48 (MY, AT,

=
2018-2022)
3G M ART U JIZUE UFMA 71 Y (HEY, SEIEH, 2019-2023)
NEBo| B4 2% WY AT (REHY, 4BOFEUHH, 2019)

CH

BY A4

Elucidation of rheological, microstructural, water mobility, and noodlemaking properties of rice flour
affected by turanose. (2019) Food Chemistry

Optical, rheological, thermal, and microstructural elucidation of rutin enrichment in Tartary buckwheat
flour by hydrothermal treatments. (2019) Food Chemistry

Feasibility of hydroxypropyl methylcellulose oleogel as an animal fat replacer for meat patties. (2019)
Food Research International

Functional enhancement of ultrafine Angelica gigas powder by spray-drying microencapsulation. (2019)
LWT- Food Science and Technology

Particle size effect of rice flour in a rice-zein noodle system for gluten-free noodles slit from sheeted
doughs. (2019) Journal of Cereal Science

Utilization of foam structured hydroxypropyl methylcellulose for oleogels and their application as a solid
fat replacer in muffins. (2018) Food Hydrocolloids
2 &EX7t HdE AE. (2019 =4 S5 5
=4

HA L0 MEE RAIE 260 A2E 2023
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O|F ol&
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ZEMG AS AFEHLEM ZofA|YAo] 0] HZE ofjof=o]d HIOo|HE AHF & 1 A=Y, (2018)
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O| 2l Jin-Kyu, Rhee

Associate Professor, Department of Food Science and Engineering, Ewha Womans University

E-mail address: jkrhee@ewha.ac.kr
Tel. +82-2-3277-4297
Fax. +82-2-3277-4213

SEEEELY

- MEZ 3pmAYI|E Ny
- ZHSOIM7HETIE WY
- AI/AE 2 27187|8/37 Y

= HeTtE U AE QHA/CHALY A2

- NEBAYS B4 U HUESEZT 22F FR2 HZE Y3 AAEM U 3D TUYI|S Y (MY
7, $HEATAT, 2018-2021)

- MEARO DMEM U 23S 53 DO|IRCAMY HF MBANY BE U 2Y AT (HEUY,
=2 ZAAZH 2018-2019)

- LA 2gls Y MUESE T AM BYAT (MEMY, HEYFBAHY, 2017-2019)

- 3D DY JjEk DHAUSYE B4 S AT (MYAT, (FIE), 2019-2020)

- JISEUE YIS AL U 8842 MY 71 7lE (WYAT, $AUHSLE, 2018-2019)

- HO|Q7|£2 0|83 ABHIIE HMZ SY Y A YO AR(MYAT, 4B FEIHZ, 2018)

- %Y SMES WS KUMEEZES F402)9 FHEIZY U EH2E HZ AASEH7|7| HuuY

s )
HIZIER AIE 3D-ZAY 7|4 Y AE N (MEHY, SUSAMIES, 2016-2018)

EY AU

= Comparative evaluation of flavor compounds in fermented green and roasted coffee beans by solid phase
microextraction-gas chromatography/mass spectrometry. (2019) Flavour and Fragrance Journal

= Anti-obesity effect of red radish coral sprout extract by inhibited triglyceride accumulation in a microbial
evaluation system and in high-fat diet-induced obese mice. (2018) Journal of Microbiology and
Biotechnology

= Spectroscopic methods to analyze drug metabolites. (2018) Archives of Pharmacal Research

= Versatile chemical derivatizations to design glycol chitosan-based drug carriers. (2017) Molecules.

=  Halostella salina gen. nov., sp. nov, an extremely halophilic archaeon isolated from solar salt. (2016)
International Journal of Systematic and Evolutionary Microbiology

» SHARSES ZOIE Y5t HIO Y EO| JHE HMH (Method of processing coffee beans to increase antioxidant
capacity). (2018) £3{ 10-1895468-0000.
ML A 2RZZ| (Fiber manufacturing apparatus). (2018) £3{ 10-1883935-0000.
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&3 Chang, Yoon Hyuk

L1 1) I | —

Associate Professor, Department of Food and Nutrition, Kyung Hee University

E-mail address: yhchang@khu.ac.kr
Tel. +82-2-961-0552
Fax. +82-2-961-0261

Q;&&;.aﬂz;n EN O
.l

de §AM HEH S 715t 2(modified polysaccharides)2] JLZ2 «0|3t5tA | 22| EA &
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(controlled-release)2 {3t AP A|AHI 110t
=
=

- OYEO 22/DUEE S5 A2 m2{Hio| 9= A A(novel prebiotics)®] i U 7|54 HIt
- EoE S B 2UC SO 22 WY DO/ B4 X2 S UH IS A A7

I.

4 2130 ZERHO|RHAS MEols Xl O BY AH2=EAM "AIHO|2Y OO|32HAS Z3
St= StO| =27 (synbiotic mlcrogel-based hydrogel)” ZHer (MUHA L, SH=EH LT, 2018-2023)

= HZHIHM Q= SHUS A EUE 7l T A (MEMY, 5EXUEF, 2018-2020)

= Yafer 0 FHEY S8 AT 2L HER REAQ T (LS, AT, 2015-2018)

.I
o o
= JEfH|SEEREE mefE RUL AEEQAS of R low-sugar O8N F MY (ST, S47|18%, 2016-2017)

=
— T
- DRI ZATIBAIE WL Y BUFAE HF MY, 5E35H, 2015-2017

—

HEZ AA

= Characterization and storage stability of chlorophylls microencapsulated in different combination of gum
Arabic and maltodextrin. (2019) Food Chemistry

= Structural and in vitro digestibility properties of esterified maca starch with citric acid and its application
as an oil-in-water (0/W) pickering emulsion stabilizer. (2019) International Journal of Biological
Macromolecules

= Effect of high pressure and treatment time on nutraceuticals and antioxidant properties of Lonicera
Jjaponica Thunb. (2019) Innovative Food Science & Emerging Technologies

= Microencapsulation of gallic acid through the complex of whey protein concentrate-pectic polysaccharide
extracted from U/mus Davidiana. (2018) Food Hydrocolloids

= Synthesis, characterization, and functional properties of chlorophylls, pheophytins, and Zn-pheophytins.
(2018) Food Chemistry

= Structural and rheological properties of pectic polysaccharide extracted from Ulmus davidiana esterified
by succinic acid. (2018) International Journal of Biological Macromolecules

=  Physicochemical, molecular, emulsifying and rheological characterizations of sage (Salvia splendens)
seed gum. (2018) International Journal of Biological Macromolecules

= The characterization, selenylation and anti-inflammatory activity of pectic polysaccharides extracted from
Ulmus pumila L. (2018) International Journal of Biological Macromolecules
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A3 Chung, Hyun-Jung

Professor, Division of Food and Nutrition, Chonnam National University

E-mail address: hchung@jnu.ac.kr
Tel. +82-62-530-1333
{ A / Fax. +82-62-530-1339

Z‘||%7|‘|H|' (iﬁH?:I(E:rL/ %—’.7_‘-’3%23 2016-2017)

worggel HEIREY 1Y U 487 YEY 7I54 2 ,
Z =5 S8 7129l 0184 3 U MBHY Y 7IE (MYAT, 52UEH, 2016-2018)

SEA2(0) O3t ME-CHIL 4B J|ur R A% U HBYIE Y KIHAT, HIYBARE,
2019-2021)

WL YTOIE 0|83 WIIBABY BN U BUIP|E (HYAT, SHIATA, 2017-2019)
ME D27 YA BY Y UAEU |3 s I Y (YRR, FIATY, 2019-2021)

EY AU

Physical modification of potato starch using mild heating and freezing with minor addition of gums. (2019)
Food Hydrocolloids

Effect of processing, storage, and modification on /n vitro starch digestion characteristics of food
legumes: A review. (2019) Food Hydrocolloids

Physical, textural and sensory characteristics of legume-based gluten-free muffin enriched with waxy
rice flour. (2019) Food Science and Biotechnology

Analysis of targeted metabolites and molecular structure of starch to understand the effect of glutinous
rice paste on kimchi fermentation. (2019) Molecules

Starch characteristics of cowpea and mungbean cultivars grown in Korea. (2018) Food Chemistry

Effect of dry heating on physicochemical properties of pregelatinized rice starch. (2017) Cereal Chemistry
Effect of germination on the structures and physicochemical properties of starches from brown rice, oat,
sorghum, and millet. (2017) International Journal of Biological Molecules

Impact of diverse cultivars on molecular and crystalline structures of rice starch for food processing.
(2017) Carbohydrate Polymers
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2 1H Hong, Geun-Pyo

Associate Professor, Department of Food Science and Biotechnology, Sejong University

E-mail address: gphong@sejong.ac.kr
Tel. +82-2-3408-2914
Fax. +82-2-3408-4319
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- QM TR AT HMUME AL (SUEAAEE, 2018-2020)

- AIEO| OPYHOl Wa A4 oS S5 234 S 7|2 Y (BHEATAT, 2017-2020)

s AARR BAS T2 AlZO| BYZE HZ 7|2 JHL (LGARL, 2017-2019)

- DUAR AR WEPIE Y (5UEAAEE, 2017-2020)

- MEULAZ |EBY MZ, B4, 25 Y oMM WIF BTSN (BHRATT, 2014-2019)

CHEY AR

= Characterization of bovine serum albumin hydrolysates prepared by subcritical water processing. (2019)
Food Chemistry

= Quality characteristics and moisture sorption isotherm of three varieties of dried sweet potato
manufactured by hot air semi-drying followed by hot-pressing. (2018) LWT-Food Science and Technology

= Micro- and nano-scaled materials for strategy-based applications in innovative livestock products: A
review. (2018) Trends in Food Science and Technology

= Studies on the anti-oxidative function of trans-cinnamaldehyde-included B-cyclodextrin complex. (2017)
Molecules

= (Characterization of soy protein hydrolysates produced by varying subcritical water processing
temperature. (2017) Innovative Food Science and Emerging Technologies

= Effects of pulsed infra-red radiation followed by hot-press drying on the properties of mashed sweet
potato chips. (2017) LWT-Food Science and Technology

= Pressure ohmic thawing: A feasible approach for the rapid thawing of frozen meat and its effects on
quality attributes. (2016) Food and Bioprocess Technology

= (ARt=AEIEE] /2018 St 2
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